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Menu Icons  

If you have any allergies or special dietary preferences, please inform your server.
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� spicy dish 

� suitable for vegetarians
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%˚˙˚�˛+� ��ˆ#!ˆ˘ /
COLD APPETIZERS



˜E0;8 87 A2Q:;K A >@5E0<8 / Beet Pkhali with walnuts 370 ½

˚B20@=0O A2Q:;0 A 3@5F:8<8 >@5E0<8, 3@C78=A:8<8 A?5F8O<8 8 0@><0B=>9 75;5=LN. / 
Boiled beet with walnuts, Georgian spices, and herbs.



˜E0;8 87 AB@CG:>2>9 D0A>;8 / green Bean Pkhali 370 ½

˚B20@=0O AB@CG:>20O D0A>;L A 3@5F:8<8 >@5E0<8, 3@C78=A:8<8 A?5F8O<8 8 0@><0B=>9 75;5=LN. / Boiled green bean with walnuts, Georgian spices, and herbs.



˜E0;8 87 H?8=0B0 / Spinach Pkhali 370 ½

˚B20@=>9 H?8=0B A 3@5F:8<8 >@5E0<8, 3@C78=A:8<8 A?5F8O<8 8 0@><0B=>9 75;5=LN. / Boiled spinach with walnuts, Georgian spices, and herbs.



˜E0;8 87 :C@8=>9 3@C4:8 / Chicken Breast Pkhali 370 ½

˚B20@=0O :C@8=0O 3@C4:0 A :@0A=K< 1>;30@A:8< ?5@F5<, 3@5F:8<8 >@5E0<8, 3@C78=A:8<8 A?5F8O<8 8 75;5=LN. / Boiled chicken breast with red bell pepper, walnuts, Georgian spices, 
and herbs.





 C;5BK 87 10:;060=>2 A >@5E0<8 / Eggplant Rolls with Walnuts
 420 ½

 C;5BK 87 10:;060=>2 A =0G8=:>9 87 >@5E>2>9 ?0ABK 8 3@C78=A:8E A?5F89. / 
Eggplant rolls filled with walnut paste and Georgian spices.



 C;5BK 87 A;04:>9 F8F0:8 A >@5E0<8 ?>-<53@5;LA:8 / Sweet Tsitsaka Rolls with Walnuts (Megrelian Style)
 420 ½

 C;5BK 87 ?5@F0 F8F0:8 A =0G8=:>9 87 >@5E>2>9 ?0ABK 8 3@C78=A:8E A?5F89. / 
Tsitsaka pepper rolls filled with walnut paste and Georgian spices.



280 g

�0:;060=K ?>-3@C78=A:8 / Georgian-Style Eggplants 420 ½

�0@5=K5 10:;060=K A ?0?@8:>9, 3@5F:8<8 >@5E0<8, :8=7>9, 3@C78=A:8<8 A?5F8O<8
8 75@=0<8 3@0=0B0. / Fried eggplants with paprika, walnuts, cilantro, Georgian spices, 
and pomegranate seeds.





300 g

˚2>I=>5 0AA>@B8 A 75;5=LN / Vegetable Assortment with Herbs
 490 ½

�AA>@B8 A2568E A57>==KE >2>I59 A 0@><0B=>9 75;5=LN. / 
Assortment of fresh seasonal vegetables with herbs.





�AA>@B8 ?E0;8 / Pkhali Assortment 670 ½

400 g˚B20@=K5 >2>I8 (H?8=0B, A2Q:;0, AB@CG:>20O D0A>;L) 8 :C@8=0O 3@C4:0 A 3@5F:8<8 >@5E0<8, 3@C78=A:8<8 A?5F8O<8 8 75;5=LN, @C;5BK 87 10:;060=>2 8 ?5@F0 F8F0:8 
A >@5E>2>9 =0G8=:>9, ?>40NBAO =0 E;51=>9 ;>4>G:5. / Boiled vegetables (spinach, beet, green beans) and chicken breast with walnuts, Georgian spices, and herbs, eggplant and tsitsaka pepper rolls filled with walnut paste, served on a bread boat.









250 g

ˆ0?CAB0 ?>-3@C78=A:8 / Georgian-Style Cabbage 290 ½

˝0@8=>20==0O :0?CAB0 A 3@C78=A:8<8 A?5F8O<8 8 0@><0B=>9 75;5=LN. / 
Marinated cabbage with Georgian spices and herbs.



300 g

�˚˝�(˛˘� !˚˙�˛,/ / HOMEMADE PICKLES 470 ½

�AA>@B8 87 >2>I59, <0@8=>20==KE ?> B@048F8>==><C 4><0H=5<C @5F5?BC. / 
Assortment of vegetables pickled in a traditional homemade recipe.



80 g

˝�!˙˘˛+ ˘ ˚˙˘�ˆ˘ / Olives 360 ½

�AA>@B8 <0A;8= 8 >;82>:. /€Assortment of olives.

260 g

!+ ˛˚� �!!˚ "˘ /€Cheese Assortment 670 ½

�AA>@B8 4><0H=8E 3@C78=A:8E AK@>2 (A25689 AC;C3C=8, :>?G5=K9 AC;C3C=8, G5G8;, AK@=K5 @C;5BK), ?>40QBAO c <Q4><.€/ Assortment of homemade Georgian cheeses 
(fresh suluguni, smoked suluguni, chechil, cheese rolls), served with honey.







250 g

!�&˘�˘ ! ˆ# ˘&�ˇ / Chicken Satsivi 550 ½

˛56=>5 :C@8=>5 D8;5 ?>4 A>CA>< 87 3@5F:8E >@5E>2 A 3@C78=A:8<8 A?5F8O<8. / 
Tender chicken fillet in walnut sauce with Georgian spices.



250 g

!�&˘�˘ ! ˙˚!˚!�˝ / Salmon Satsivi 610 ½

˛56=>5 D8;5 ;>A>AO ?>4 A>CA>< 87 3@5F:8E >@5E>2 A 3@C78=A:8<8 A?5F8O<8. / 
Tender salmon fillet in walnut sauce with Georgian spices.



250 g

!�&˘�˘ ! ˚�˚)�˝˘ / Vegetable Satsivi  450 ½

�AA>@B8 60@5==KE >2>I59 ?>4 A>CA>< 87 3@5F:8E >@5E>2 A 3@C78=A:8<8 A?5F8O<8. / 
Assortment of roasted vegetables in walnut sauce with Georgian spices.



400 g

!�˙,�, ! ˆ� "˚$�˙�˝ /€Herring with Potatoes 470 ½

˝0@8=>20==0O A5;L4L A >B20@=K< :0@B>D5;5<, ;C:>< 8 75;5=LN. / 
Marinated herring  with boiled potatoes, onions, and herbs.



250 g

˝/!˛�/ "� �˙ˆ� / Meat Plate 750 ½

�AA>@B8 <OA=KE 45;8:0B5A>2 ?>40QBAO A> A2568<8 >2>I0<8, 3>@G8F59 8 A>CA>< 87 E@5=0. / Assortment of meat delicacies served with fresh vegetables, mustard, and horseradish sauce.



100 g

˚"�� ˛˚ˇ �˚�/�˘ˇ /�+ˆ / Boiled Beef Tongue 450 ½

˜>40QBAO A A>CA>< 87 E@5=0. / Served with horseradish sauce.

80 g

��!"# ˝� / Bastirma 490 ½

�O;5=0O 3>2O6LO 2K@57:0. / Cured beef tenderloin.

250 g

 #˙�"+ ˘� ˙˚!˚!/ !˙��˚ˇ !˚˙˘ ! "�˚ ˚�˛+˝ !+ ˚˝ / 
Lightly Salted Salmon Rolls with Cream Cheese 
 890 ½

˜>40NBAO A> A2568<8 >3C@F0<8, ;8<>=>< 8 >;82:0<8. /
Served with fresh cucumbers, lemon, and olives.





!�˙�"+ / SALADS

300 g

� �'�!ˆ˘ˇ A0;0B / Greek Salad  490 ½

!25685 ?><84>@K 8 >3C@FK, 1>;30@A:89 ?5@5F, <0A;8=K, ;8ABLO A0;0B0, :@0A=K9 ;C:, AK@ D5B0, A>CA ?5AB>, >;82:>2>5 <0A;>.€/ Fresh tomatoes and cucumbers, bell peppers, olives, lettuce leaves, red onions, feta cheese, pesto sauce, olive oil.





280 g

!�˙�" ! �/˙�˛+˝˘ ˜˚˝˘�˚ �˝˘ / Salad with Sun-Dried Tomatoes 
 550 ½

˝8:A 87 ;8ABL52 A0;0B0, >3C@FK, AK@ <>F0@5;;0, 2O;5=K5 ?><84>@K, 3@5F:85 >@5E8, C:ACA, >;82:>2>5 <0A;>. / Mixed lettuce leaves, cucumbers, mozzarella cheese, sun-dried tomatoes, walnuts, vinegar, olive oil.





280 g

˚�˚)˛˚ˇ !�˙�" ˜˚-� #�˘˛!ˆ˘ !˚ !˜�&˘/˝˘ / Georgian Vegetable Salad with Spice 
 470 ½

!25685 >3C@FK, ?><84>@K, :@0A=K9 ;C: 8 >AB@K9 AB@CG:>2K9 ?5@5F, 70?@02;5==K5 >;82:>2K< <0A;>< 8 A<5B0=>9 A 3@C78=A:8<8 A?5F8O<8 8 75;5=LN. / Fresh cucumbers, tomatoes, red onions, and hot green chili peppers, dressed with olive oil and sour cream, Georgian spices, and herbs.







285 g

˚�˚)˛˚ˇ !�˙�" ˜˚-� #�˘˛!ˆ˘ ! � �&ˆ˘˝˘ ˚ �%�˝˘ / Georgian Vegetable Salad with Walnuts 
 490 ½

!25685 >3C@FK, ?><84>@K, :@0A=K9 ;C: 8 >AB@K9 AB@CG:>2K9 ?5@5F, 70?@02;5==K5 >;82:>2K< <0A;>< A 3@5F:8<8 >@5E0<8, 3@C78=A:8<8 A?5F8O<8 8 75;5=LN. / 
Fresh cucumbers, tomatoes, red onions, and hot green chili peppers, dressed with olive oil, 
walnuts, Georgian spices, and herbs.







300 g

!�˙�" A 3@CH59 ˜˚� /�˚�˛+˝ !˚#!˚˝ / Salad with Pear in Berry Sauce
 650 ½

˝8:A 87 ;8ABL52 A0;0B0, 3@5F:85 >@5E8, 2O;5=0O 28H=O, B2>@>6=K9 AK@, 3@CH0, :0@0<5;878@>20==0O 2 O3>4=>< A>CA5. / Mixed lettuce leaves, walnuts, dried cherries, cream cheese, and caramelized pear in berry sauce.





300 g

!�˙�" A BK:2>9 / Salad with Pumpkin 550 ½

�0?5G5==0O BK:20, ?><84>@K G5@@8, <8:A 87 ;8ABL52 A0;0B0 2 0?5;LA8=>2>< A>CA5 
A B2>@>6=K< AK@>< 8 A5<5=0<8 BK:2K. / Roasted pumpkin, cherry tomatoes, mixed lettuce leaves with orange sauce, cream cheese, and pumpkin seeds.





300 g

!�˙�" A BK:2>9 / Salad with Pumpkin 550 ½

�0?5G5==0O BK:20, ?><84>@K G5@@8, <8:A 87 ;8ABL52 A0;0B0 2 0?5;LA8=>2>< A>CA5 
A B2>@>6=K< AK@>< 8 A5<5=0<8 BK:2K. / Roasted pumpkin, cherry tomatoes, mixed lettuce leaves with orange sauce, cream cheese, and pumpkin seeds.







300 g

!�˙�" ! % #!"/)˘˝˘ ��ˆ˙���˛�˝˘ / 
Salad with Crispy Eggplant
 520 ½

�0@5=K5 10:;060=K 8 A25685 ?><84>@K 2 :8A;>-A;04:>< A>CA5 A B2>@>6=K< AK@>< 
8 A5<5=0<8 ?>4A>;=5G=8:0. / Fried eggplants and fresh tomatoes in sweet-and-sour sauce with cream cheese and sunflower seeds.





250 g

!�˙�" ! ˆ ���"ˆ�˝˘ / Salad with Shrimp 650 ½

˚160@5==K5 :>@>;52A:85 :@525B:8, 02>:04>, ?><84>@K G5@@8, <8:A 87 ;8ABL52 A0;0B0, :C=6CB, 70?@02;5==K5 0?5;LA8=>2K< A>CA><. / Pan-seared king prawns, avocado, cherry tomatoes, mixed lettuce leaves, and sesame seeds, dressed with orange sauce.





285 g

H5D-A0;0B / Chef Salad   610 ½

�0@5=K5 10:;060=K, ?><84>@K G5@@8, AK@ <>F0@5;;0, AK@ ?0@<570=, <8:A 87 ;8ABL52 A0;0B0, 70?@02;5==K5 10;L70<8G5A:>9 3;07C@LN. / Fried eggplants, cherry tomatoes, mozzarella and parmesan cheese, mixed lettuce, dressed with balsamic glaze.





280 g

!�˙�" &��� , ! ˆ ���"ˆ�˝˘ / 
Caesar Salad with Shrimp  
 610 ½

�0@5=K5 :@525B:8, ;8ABLO A0;0B0, ?><84>@K G5@@8, E@CABOI85 3@5=:8,  AK@ ?0@<570=, 70?@02;5==K5 A>CA>< &570@L. / Pan-seared shrimp, lettuce leaves, cherry tomatoes, crispy croutons, parmesan cheese, with Caesar sauce.





300 g

!�˙�" &��� , ! ˆ# ˘˛˚ˇ � #�ˆ˚ˇ / Caesar Salad with Chicken Breast
 550 ½

�0@5=0O :C@8=0O 3@C4:0, ;8ABLO A0;0B0, ?><84>@K G5@@8, E@CABOI85 3@5=:8, AK@ ?0@<570=, 70?@02;5==K5 A>CA>< &570@L.€/ Pan-seared chicken breast, lettuce leaves, cherry tomatoes, crispy croutons, parmesan cheese, with Caesar sauce.







300 g

"�˜˙+ˇ !�˙�" ! ˙˚!˚!�˝ /  Warm Salad with Salmon  720 ½

˝8:A 87 ;8ABL52 A0;0B0 A >160@5==K< ;>A>A5< 2 F8B@CA>2>< A>CA5. ˜>40QBAO A AK@>< AC;C3C=8 8 ?><84>@0<8 G5@@8. / Mixed lettuce leaves with pan-seared salmon in citrus sauce. Served with Suluguni cheese and cherry tomatoes.





300 g

!�˙�" «�˛%�˙,» / Angel Salad  570 ½

˛56=K5 :CA>G:8 B5;OB8=K, ?><84>@K G5@@8, 10:;060=K, A;04:89 1>;30@A:89 ?5@5F, 70?@02;5==K5 :0@0<5;L=>-10;L70<8G5A:8< C:ACA><. / Tender pieces of veal, cherry tomatoes, eggplant, sweet bell pepper, dressed with caramel-balsamic vinegar.





250 g

!�˙�" «�˛���˚» / Nest Salad 420 ½

˚B20@=>9 3>2O689 O7K:, =56=0O :C@8=0O 3@C4:0, A25685 >3C@FK 8 ?5@5?5;8=>5 O9F>, 70?@02;5==K5 A<5B0=>9. / Boiled beef tongue, tender chicken breast, fresh cucumbers, 
and a quail egg, dressed with sour cream.





300 g

!�˙�" ! ˜�'�˛,. ˘ /ˇ&˚˝-˜�(˚" / 
Salad with Liver and Poached Egg
 570 ½

˝8:A 87 ;8ABL52 A0;0B0, :C@8=0O ?5G5=L, <>@:>2L 8 ?><84>@K G5@@8, 70?@02;5==K5 A>CA>< ?5AB> 8 >;82:>2K< <0A;><. ˜>40QBAO A O9F><-?0H>B 8 :54@>2K<8 >@5E0<8. / 
Mixed lettuce leaves with chicken liver, carrots, and cherry tomatoes, dressed with pesto sauce and olive oil. Served with a poached egg and pine nuts.







300 g

"�˜˙+ˇ !�˙�" ! ˆ# ˘&�ˇ ˘ ˆ˚˜'�˛+˝ !#˙#�#˛˘ / Warm Salad with Chicken and Smoked Suluguni
 590 ½

�0?5GQ==>5 =0 C3;OE :C@8=>5 D8;5, :>?GQ=K9 AC;C3C=8, ?><84>@K G5@@8, <8:A 87 ;8ABL52 A0;0B0, 70?@02;5==K5 D8@<5==K< A;82>G=K< A>CA>< A 3@5F:8<8 >@5E0<8 8 3@C78=A:8<8 A?5F8O<8. / Chargrilled chicken fillet, smoked suluguni cheese, cherry tomatoes, and mixed lettuce leaves, dressed with signature creamy sauce with walnuts and Georgian spices.€







250 g

!�˙�" ! '� ˛˚!˙˘�˚˝ / Salad with  Prune 420 ½

˚B20@=0O :C@8=0O 3@C4:0, G5@=>A;82, 3@5F:85 >@5E8, 70?@02;5==K5 A;82>G=K< A>CA><
A ?@O=>9 75;5=LN. / Boiled chicken breast, prunes, and walnuts, dressed with creamy sauce and herbs.







!#˜+ / SOUPS

325 g

E0@G> / Kharcho 450 ½

"@048F8>==K9 >AB@K9 3@C78=A:89 AC? A @8A>< 8 :CA>G:0<8 =56=>9 3>2O48=K, B><0B=>9 ?>460@:>9 8 0@><0B=K<8 3@C78=A:8<8 A?5F8O<8. / Traditional spicy Georgian soup 
with rice, tender beef pieces, tomato base, and Georgian spices.€





350 g

�˚ ) / BORSCH 420 ½

ˆ;0AA8G5A:89 4><0H=89 1>@I A 3>2O48=>9 8 >2>I0<8. ˜>40QBAO A> A<5B0=>9. / 
Classic homemade borscht with beef and vegetables, served with sour cream.



400 g

'�˛�%˘ ˘� �� �˛˘˛+ / Chanakhi with Lamb 510 ½

!C? 87 =56=>9 B><;Q=>9 10@0=8=K A >2>I0<8 8 3@C78=A:8<8 A?5F8O<8. / 
Soup with tender slow-cooked lamb, vegetables, and Georgian spices.



350 g

#%� / Ukha 450 ½

 K1=K9 1C;L>= A :CA>G:0<8 ;>A>AO 8 75;5=LN. /
Fish broth with pieces of salmon and fresh herbs.



350 g

�˚˝�(˛˘ˇ !#˜ ! ˙�˜(˚ˇ ˘ ˆ# ˘˛˚ˇ � #�ˆ˚ˇ / 
Homemade Chicken Noodle Soup
 360 ½

�><0H=OO ;0?H0 A :CA>G:0<8 :C@8=>9 3@C4:8 2 0@><0B=>< 1C;L>=5 A 75;5=LN. / Homemade noodles with pieces of chicken breast in a flavorful broth with herbs.



350 g

"+ˆ��˛˛+ˇ ˆ �˝-!#˜ / Pumpkin Cream Soup 350 ½

˛56=K9 :@5<-AC? 87 BK:2K. / Smooth pumpkin cream soup.€



�˚ /'�/ �+˜�'ˆ� / 
Hot Pastries



%�'�˜# ˘ ˘˝� #˙˘ / Imeruli Khachapuri 

ˆ@C3;K9 70:@KBK9 ?8@>3 A =0G8=:>9 87 AK@0 AC;C3C=8. / 
Round pie filled with suluguni cheese.



500 g

550 ½

%�'�˜# ˘ ˝�� #˙˘ / Megreli Khachapuri 

ˆ@C3;K9 ?8@>3, =0G8=Q==K9 AK@>< AC;C3C=8 8 70?5GQ==K9 4> 7>;>B8AB>9 :>@>G:8
A 4>?>;=8B5;L=K< A;>5< AK@0 AC;C3C=8. / Round pie filled with suluguni cheese, baked 
to a golden crust with an extra layer of suluguni cheese.





500 g

550 ½

˝˘˛˘ %�'�˜# ˘ ˝�� #˙˘ / mini Megreli Khachapuri    

300 g

350 ½

˝˘˛˘ %�'�˜# ˘ 8˝� #˙˘ / mini Imeruli Khachapuri    

280 g

350 ½

˝˘˛˘ %�'�˜# ˘ «˜˚-���� !ˆ˘» / 
Mini Adjaruli Khachapuri 


300 g

390 ½

%�'�˜# ˘ «˜˚-���� !ˆ˘» / Adjaruli Khachapuri 

С  БЕКОНОМ И ГРИБАМИ / With Bacon and Mushrooms 

˙>4>G:0 87 A4>1=>3> B5AB0 A AK@>< AC;C3C=8 8 O9F><. / Boat-shaped khachapuri filled 
with suluguni cheese and egg.



400 g

490 ½

400 g

550 ½

С  КРЕВЕТКАМИ / With Shrimp 

400 g

590 ½

С  ГРУШЕЙ / With PEA

400 g

600 ½

С  ПОМИДОРАМИ И СОУСОМ ПЕСТО / With Tomatoes and Pesto Sauc

400 g

600 ½





%�'�˜# ˘ ˛� ˝�˛��˙� / Grilled Khachapuri 

!K@ AC;C3C=8 2 B5AB5, AD>@<8@>20==>< =0 H0<?C@5 8 70?5GQ==>< =0 <0=30;5. / 
Suluguni cheese wrapped in dough, shaped on a skewer and grilled over charcoal.



400 g

520 ½

�'˝� / Achma 

�><0H=89 <=>3>A;>9=K9 ?8@>3 A AK@>< AC;C3C=8. ˜>40QBAO A A>CA>< <0F>=8 
8;8 A<5B0=>9. / Homemade layered pie with suluguni cheese. Served with matsoni sauce 
or sour cream.





300 g

450 ½



%�'�˜# ˘ «˚" (�$�» / Chefˇs Special Khachapuri  

ˆ@C3;K9 ?8@>3 A AK@>< AC;C3C=8 ?> D8@<5==><C @5F5?BC. / Round pie with suluguni cheese, made with the chefˇs special recipe.



500 g

590 ½

%�'�˜# ˘ «˜˚-&� !ˆ˘» / Royal Khachapuri 

ˆ@C3;K9 ?8@>3 A =0G8=:>9 87 A25653> AK@0 AC;C3C=8, ?>:@KBK9 ;><B8:0<8 :>?GQ=>3> AC;C3C=8. / Round pie filled with fresh suluguni, topped with slices of smoked suluguni.



500 g

650 ½

ˆ#��� ˘ / Kubdari 

˚AB@K9 ?8@>3 A @C1;5=K< <OA>< A28=8=K, ;C:>< 8 0@><0B=K<8 A20=A:8<8 A?5F8O<8. / Spicy Georgian meat pie with chopped pork, onions, and aromatic Svan spices.



500 g

590 ½

˙���( / LAVASH  

�@C78=A:89 E;51 / Georgian bread  130 g

60 ½

<G048 / MCHADI  

�><0H=85 :C:C@C7=K5 ;5?5H:8, >160@5==K5 4> 7>;>B8AB>9 :>@>G:8. ˜>40NBAO A AK@>< AC;C3C=8. / Homemade corn flatbreads, fried to a golden crust. Served with suluguni cheese.



250 g

390 ½

%�'�˜# ˘ ˜�˛˚��˛˘ / Penovani Khachapuri 

�><0H=89 A;>Q=K9 ?8@>3 2 D>@<5 :>=25@B0 A AK@>< AC;C3C=8. / 
Homemade envelope-shaped puff pastry pie with suluguni cheese.



400 g

390 ½

'�˘("� ˘ / Chvishtari 

�><0H=85 ;5?5H:8 87 :C:C@C7=>9 <C:8 A AK@>< AC;C3C=8. /
Homemade cornmeal flatbreads with suluguni cheese.



280 g

400 ½

%�'�˜# ˘ !˚ (˜˘˛�"˚˝ ˘ !+ ˚˝ !#˙#�#˛˘ / Khachapuri with Spinach and Suluguni Cheese


ˆ@C3;K9 70:@KBK9 ?8@>3 A =0G8=:>9 87 AK@0 AC;C3C=8 8 H?8=0B0. / 
Round pie filled with suluguni cheese and spinach.€



450 g

520 ½



�˚ /'˘� ��ˆ#!ˆ˘ / 
HOT APPETIZERS



380 g

˙˚�˘˚ ˜˚-˝�� �˙,!ˆ˘ / Megrelian Lobio 400 ½

˜5@5BQ@B0O >B20@=0O :@0A=0O D0A>;L A 3@C78=A:8<8 A?5F8O<8 8 0@><0B=>9 75;5=LN. / Mashed red beans with Georgian spices and aromatic herbs.



270 g

270 g

(�˝˜˘˛,˚˛+ ! !+ ˚˝ !#˙#�#˛˘ / Mushrooms with Suluguni Cheese
 520 ½

�0?5GQ==K5 H0?>G:8 H0<?8=L>=>2 A AK@>< AC;C3C=8. /
Baked mushroom caps stuffed with suluguni cheese.



6 HB/pcs

(�˝˜˘˛,˚˛+ ˛� ˝�˛��˙� / Grilled Mushrooms 400 ½

(0<?8=L>=K, 70?5GQ==K5 =0 <0=30;5 A 3@C78=A:8<8 A?5F8O<8 8 0@><0B=>9 75;5=LN.€/
Charcoal-grilled mushrooms with Georgian spices and fresh herbs.



��˜�'�˛˛+ˇ !#˙#�#˛˘ ! ˜˚˝˘�˚ �˝˘ /
Baked Suluguni with Tomatoes
 490 ½

!K@ AC;C3C=8 8 ?><84>@K, 70?5GQ==K5 8 ?@8?@02;5==K5 3@C78=A:8<8 A?5F8O<8. / 
Baked suluguni cheese with tomatoes, seasoned with Georgian spices.



350 g

��˜�'�˛˛+� ��ˆ˙���˛+ ! ˜˚˝˘�˚ �˝˘ ˘ !+ ˚˝ / Baked Eggplants with Tomatoes and Cheese
 550 ½

�0?5GQ==K5 10:;060=K A ?><84>@0<8 8 AK@><, ?@8?@02;5==K5 3@C78=A:8<8 A?5F8O<8. /
Baked eggplants with tomatoes and cheese, seasoned with Georgian spices.



170 g

!���˘ˇ !#˙#�#˛˘, ��˜�'Q˛˛+ˇ ˛� ˆ�&˘ / Fresh Suluguni Baked on Ketsi
 350 ½

!K@ AC;C3C=8, 70?5GQ==K9 =0 :5F8 � B@048F8>==>9 3@C78=A:>9 3;8=O=>9 A:>2>@>45. /
Fresh suluguni cheese baked on a ketsi � a traditional Georgian clay pan.



ˆ�� ˘ / Kvari€ 380 ½

�>;LH85 <53@5;LA:85 20@5=8:8 A AK@>< AC;C3C=8, ?>40NBAO A> A<5B0=>9. / 
Large Megrelian dumplings with suluguni cheese, served with sour cream.



�� �˛˘ˆ˘ ! !+ ˚˝ / vareniki with Cheese 380 ½

˛56=K5 20@5=8:8 A AK@>< AC;C3C=8, ?>40NBAO A> A<5B0=>9. / 
Soft dumplings filled with suluguni cheese, served with sour cream.



5 HB/pcs

3 HB/pcs



400 g

����˜!�˛��˙ / Ajapsandal 420 ½

"@048F8>==>5 >2>I=>5 @03C 87 BCHQ=KE 10:;060=>2, ?><84>@>2 8 1>;30@A:>3> ?5@F0, ?@8?@02;5==>5 ?@O=>9 75;5=LN. / Traditional vegetable stew with braised eggplants, tomatoes, and bell peppers, seasoned with aromatic herbs.





400 g

%� '˚ ˜˚-˝�� �˙,!ˆ˘ ! �˚�/�˘˛˚ˇ ˘ ˚ �%�˝˘ / 
Megrelian Kharcho with Beef and Walnuts
 490 ½

"@048F8>==>5 3@C78=A:>5 3CAB>5 1;N4> 87 =56=>9 3>2O48=K, B><;Q==>9 2 ?@O=>< A>CA5 
A <>;>BK<8 3@5F:8<8 >@5E0<8 8 0@><0B=K<8 A?5F8O<8. / Traditional Georgian hearty dish of tender beef simmered in a spicy sauce with ground walnuts and aromatic spices.





250 g

�˚˙˝� / Dolma 450 ½

�>2O689 D0@H A 3@C78=A:8<8 A?5F8O<8 2 28=>3@04=KE ;8ABLOE, B><;5==K9 2 A>1AB25==>< A>:C 8 ?>40NI89AO A> A<5B0=>9. / Beef with Georgian spices wrapped in grape leaves, slow-cooked in its own juices and served with sour cream.







�˚ /'˘� �˙.�� / Hot Dishes

300 g

��%��# � / Abkhazura€ 490 ½

�>2O689 8 A28=>9 D0@H A 75;5=LN 8 3@C78=A:8<8 A?5F8O<8, >160@5==K9 2 68@>2>9 A5B:5 4> 7>;>B8AB>9 :>@>G:8. / Beef and pork with herbs and Georgian spices, pan-fried
in caul fat until golden brown.





480 g

 ˚ˆ$˚  / Roquefort€ 520 ½

˛56=>5 :C@8=>5 D8;5, D0@H8@>20==>5 AK@>< @>:D>@ 8 75;5=LN, ?>40QBAO A @8A><, >2>I0<8 8 60@5=K<8 0=0=0A0<8. / Tender chicken fillet stuffed with Roquefort cheese
and herbs, served with vegetable rice and fried pineapple.





'ˆ˝� #˙˘ / Chkmeruli€ 650 ½

�0@5=K9 FK?;Q=>: 2 A<5B0==>-G5A=>G=>< A>CA5 A ?@O=K<8 A?5F8O<8. / 
Fried chicken in creamy garlic sauce with aromatic spices.



350 g

��˜�'�˛˛+ˇ ˙˚!˚!, � $˚˙,�� / 
Baked Salmon in Foil€
 900 ½

$8;5 ;>A>AO, 70?5GQ==>5 A ?0?@8:>9, 1@>::>;8, ?><84>@0<8 8 :@0A=K< ;C:><. /
Salmon fillet baked with paprika, broccoli, tomatoes, and red onion.



380 g

'�%˚%�˘˙˘ / Chakhokhbili€ 450 ½

˛56=K5 :CA>G:8 :C@8FK (3@C4:0 8 3>;5=L), >160@5==K5 A ;C:><, A2568<8 ?><84>@0<8, :@0A=K< 1>;30@A:8< ?5@F5< 8 A?5F8O<8. / Tender chicken (breast and drumsticks) fried 
with onions, fresh tomatoes, red bell pepper, and spices.





1 HB/pc

%˘˛ˆ�˙˘ / Khinkali 95 ½

�>;LH85 3@C78=A:85 ?5;L<5=8 4><0H=53> ?@83>B>2;5=8O A =0G8=:>9 =0 2K1>@:  / 
Large handmade Georgian dumplings with a choice of filling: 



�>;LH85 3@C78=A:85 ?5;L<5=8 4><0H=53> ?@83>B>2;5=8O A =0G8=:>9 =0 2K1>@:  / 
: 



Т елятина / Veal


Баранина / Lamb


Cвинина–говядина / Pork–beef


Cыр / Chees

350 g

'�(#(#˙˘ / Chashushuli 490 ½

˛56=K5 :CA>G:8 B5;OB8=K, BCHQ=K5 A >2>I0<8 8 >AB@K<8 A?5F8O<8. / 
Tender veal stewed with vegetables and spicy seasonings.







&+˜˙�˛˚ˆ "���ˆ� / Chicken Tabaka 650 ½

&K?;Q=>: 2 A?5F8OE, >160@5==K9 ?>4 ?@5AA>< 4> E@CABOI59 7>;>B8AB>9 :>@>G:8, ?>40QBAO A A>CA>< A0F515;8. / Chicken with spices, pan-fried under a press until golden 
and crispy, served with satsebeli sauce.





500 g

˚���%# ˘ / Ojakhuri€ 520 ½

�0@5=0O A28=8=0 A :0@B>D5;5<, ?><84>@0<8, ;C:><, 1>;30@A:8< ?5@F5<, G5A=>:><
8 A25659 75;5=LN. / Fried pork with potatoes, tomatoes, onions, bell peppers, garlic, 
and fresh herbs.







�˙.�� ˛� #�˙/% /
Charcoal-Grilled Dishes



250 g

ˆC@8=>5 154@> =0 C3;OE / Charcoal-grilled Chicken Thigh€
 550 ½

˛56=>5 :C@8=>5 154@>, 70?5GQ==>5 =0 C3;OE 4> 7>;>B8AB>9 :>@>G:8 A 0@><0B>< 4K<0
8 3@C78=A:8E A?5F89. / Tender chicken thigh grilled over charcoal to a golden crust with smoky flavor and Georgian spices.





250 g

ˆC@8=>5 D8;5 =0 C3;OE / Charcoal-grilled Chicken Fillet€
 490 ½

˛56=>5 :C@8=>5 D8;5, 70?5GQ==>5 =0 C3;OE 4> 7>;>B8AB>9 :>@>G:8 A 0@><0B>< 4K<0 
8 3@C78=A:8E A?5F89.  / Tender chicken fillet grilled over charcoal to a golden crust with smoky flavor and Georgian spices.





250 g

$8;5 8=459:8 =0 C3;OE / Charcoal-grilled Turkey Fillet€
 590 ½

˛56=>5 D8;5 8=459:8, 70?5GQ==>5 =0 C3;OE 4> 7>;>B8AB>9 :>@>G:8 A 0@><0B>< 4K<0 
8 3@C78=A:8E A?5F89. / Tender turkey fillet grilled over charcoal to a golden crust with smoky flavor and Georgian spices.





280 g

ˆC@8=K5 :@K;KH:8 =0 C3;OE / Charcoal-grilled Chicken Wings€
 490 ½

˛56=K5 :C@8=K5 :@K;KH:8, 70?5GQ==K5 =0 C3;OE 4> 7>;>B8AB>9 :>@>G:8 A 0@><0B>< 4K<0 8 3@C78=A:8E A?5F89. / Tender chicken wings grilled over charcoal to a golden crust 
with smoky flavor and Georgian spices.





250 g

(0H;K: 87 <O:>B8 O3=Q=:0 / Charcoal-grilled Lamb Kebab€
 690 ½

!>G=K9 H0H;K: 87 <O:>B8 O3=Q=:0, <0@8=>20==K9 2 0@><0B=KE A?5F8OE
8 ?@83>B>2;5==K9 =0 C3;OE. / Juicy lamb kebab marinated in aromatic spices and grilled 
over charcoal.





250 g

(0H;K: 87 :>@59:8 O3=Q=:0 / 
Charcoal-grilled Lamb Loin Kebab
 890 ½

!>G=K9 H0H;K: 87 :>@59:8 O3=Q=:0, <0@8=>20==K9 2 0@><0B=KE A?5F8OE 
8 ?@83>B>2;5==K9 =0 C3;OE. / Juicy lamb loin kebab marinated in aromatic spices and grilled over charcoal.







300 g

˙.˙/-ˆ���� / Lyulya Kebab€

550 ½

300 g

600 ½

300 g

690 ½

"@048F8>==K9 <OA=>9 H0H;K: 87 A>G=>3> D0@H0 A 0@><0B=K<8 A?5F8O<8 8 A25659 75;5=LN =0 H0<?C@5: / 
A traditional meat kebab on a skewer of juicy minced meat with aromatic spices and herbs:



из свинины и говядины / pork and bee

из ягнёнка / lam

из курицы / chicke

250 g

(0H;K: 87 B5;OB8=K/ Charcoal-grilled Veal Kebab 650 ½

!>G=K9 H0H;K: 87 B5;OB8=K, <0@8=>20==K9 2 0@><0B=KE A?5F8OE 8 ?@83>B>2;5==K9 
=0 C3;OE. / Juicy veal kebab marinated in aromatic spices and grilled over charcoal.



�AA>@B8 87 H0H;K:>2 =0 4/8 ?5@A>= / Charcoal-grilled Kebab Platter for 4/8 Persons
 3100 ½ / 6100 ½

�AA>@B8 87 @07=KE 284>2 H0H;K:0 8 ;N;O-:51010, ?@83>B>2;5==KE =0 C3;OE � 8450;L=K9 2K1>@ 4;O :><?0=88 87 4 8;8 8 G5;>25:. / A selection of kebabs and lyulya kebabs grilled
over charcoal � the perfect choice for a group of 4 or 8.





230 g

!B59: 87 ;>A>AO =0 C3;OE / 
Charcoal-grilled Salmon Steak€
 890 ½

˛56=K9 AB59: 87 ;>A>AO, ?@83>B>2;5==K9 =0 C3;OE A ;Q3:8< 0@><0B>< 4K<0 8 A?5F89. / Tender salmon steak grilled over charcoal with a delicate smoky aroma and spices.



!810A =0 C3;OE (?>@F8>==K9) / 
Charcoal-grilled Sea Bass (Portion)€


˛56=K9 ?>@F8>==K9 A810A, ?@83>B>2;5==K9 =0 C3;OE A ;Q3:8< 0@><0B>< 4K<0 8 A?5F89. /
Tender portioned sea bass grilled over charcoal with a delicate smoky aroma and spices.



890 ½

1 HB/pc

�>@04> =0 C3;OE / Charcoal-grilled Dorado€ 890 ½

˛56=0O 4>@04>, ?@83>B>2;5==0O =0 C3;OE A ;Q3:8< 0@><0B>< 4K<0 8 A?5F89. / 
Tender dorado grilled over charcoal with a delicate smoky aroma and spices.



1 HB/pc

250 g

(0H;K: 87 A28=8=K / Charcoal-grilled Pork Kebab€ 600 ½

!>G=K9 H0H;K: 87 A28=8=K, <0@8=>20==K9 2 0@><0B=KE A?5F8OE 8 ?@83>B>2;5==K9 
=0 C3;OE. / Juicy pork kebab marinated in aromatic spices and grilled over charcoal.





�0@=8@K / Side Dishes

ˆ0@B>D5;L �940E> / Idaho Potato€

�0?5GQ==K9 :0@B>D5;L A 7>;>B8AB>9 :>@>G:>9, <O3:>9 A5@4F528=>9 8 0@><0B=K<8 A?5F8O<8. / Baked potato with a golden crust, soft interior, and aromatic spices.



200 g

350 ½

ˆ0@B>D5;L =0 C3;OE / Charcoal-grilled Potatoes€

ˆ0@B>D5;L, ?@83>B>2;5==K9 =0 C3;OE A ;Q3:8< 0@><0B>< 4K<0 8 A?5F89. / 
Potatoes grilled over charcoal with a delicate smoky aroma and spices.



200 g

290 ½

ˆ0@B>D5;L D@8 / French Fries€

%@CABOI89 7>;>B8ABK9 :0@B>D5;L, >160@5==K9 2> D@8BN@5. / 
Crispy golden potatoes, deep-fried.



150 g

350 ½

˚2>I=>9 <8:A =0 C3;OE / 
Charcoal-grilled Vegetable Mix


!25685 >2>I8, ?@83>B>2;5==K5 =0 C3;OE A ;Q3:>9 :>@>G:>9 8 0@><0B>< 4K<0 8 A?5F89. / Fresh vegetables grilled over charcoal with a light char and smoky flavor.



250 g

490 ½

 8A A >2>I0<8 / Rice with Vegetables€

�@><0B=K9 @8A A >160@5==K<8 >2>I0<8. / Fragrant rice with fried vegetables. 250 g

350 ½



˝0F>=8 A 75;5=LN / Matsoni with Herbs€

!25689 :8A;><>;>G=K9 A>CA =0 >A=>25 <0F>=8 A 0@><0B=>9 75;5=LN. / Fesh yogurt-based matsoni sauce with aromatic herbs.



70 ½

"0@-"0@ / Tartar€

ˆ@5<>2K9 A>CA A <0@8=>20==K<8 >3C@F0<8, :0?5@A0<8 8 ;Q3:>9 :8A;8=:>9. / 
!reamy tartar sauce with pickles, capers, and a hint of tang.



70 ½

G5A=>G=K9 / Garlic€

˛56=K9 A>CA =0 >A=>25 4><0H=53> <09>=570 A G5A=>:>< 8 3@C78=A:8<8 A?5F8O<8.€/(Creamy house-made mayonnaise-based sauce with garlic and Georgian spices.



70 ½

˛0@H0@01 / Narsharab€

ˆ8A;>-A;04:89 A>CA 87 3@0=0B>2>3> A>:0. / Tangy-sweet pomegranate sauce.

70 ½

!>CAK / Sauces

!0F515;8/ Satsibeli€

"><0B=K9 A>CA A 3@C78=A:8<8 A?5F8O<8. / Tomato sauce with Georgian spices.

70 ½

":5<0;8 / Tkemali€

ˆ8A;>-A;04:89 A>CA 87 0;KG8 A 3@C78=A:8<8 A?5F8O<8. / Tangy-sweet plum sauce 
with Georgian spices.



70 ½

�468:0 (:@0A=0O / 75;Q=0O) / Adjika (Red / Green)€

˚AB@K9 0@><0B=K9 A>CA 87 ?5@F0 (:@0A=>3> / 75;Q=>3>) c 3@C78=A:8<8 A?5F8O<8. / 
Spicy, flavorful sauce made from (red or green) peppers with Georgian spices.



70 ½



45A5@BK / Desserts

(>:>;04=K9 B>@B / Chocolate Cake€

˛56=K9 B>@B A =0AKI5==K< H>:>;04=K< 2:CA>< ?> 4><0H=5<C @5F5?BC. / 
Tender cake, rich in chocolate flavor, crafted from a traditional homemade recipe.



350 ½

">@B «˛0?>;5>=» / Napoleon Cake€

ˆ;0AA8G5A:89 4><0H=89 B>@B A =56=K<8 A;>O<8 E@CABOI53> B5AB0 8 :@5<>2>9 =0G8=:>9. / Classic homemade cake with delicate layers of crispy pastry and creamy filling.



350 ½

">@B «˝54>28:» / medovik cake€

ˆ;0AA8G5A:89 4><0H=89 B>@B 87 B>=:8E <54>2KE :>@659 8 A;82>G=>3> :@5<0.€/
Classic homemade cake with thin honey layers and creamy buttercream.



280 ½

">@B «�@3>» / Argo Cake€

˚@5E>2K9 B>@B A E@CABOI8< 1575, :@5<>< 87 20@Q=>9 A3CIQ=:8 8 H>:>;04=>9 3;07C@LN. / 
Nut cake with crispy meringue, boiled condensed milk cream, and chocolate glaze.



350 ½

˝0F>=8 A <Q4>< 8 3@5F:8<8 >@5E0<8 / 
Matsoni with Honey and Walnuts€


�@C78=A:89 <0F>=8 A <Q4>< 8 E@CABOI8<8 3@5F:8<8 >@5E0<8. / 
Georgian matsoni with honey and crunchy walnuts.



180 ½

˜0E;020 / Baklava€

˝=>3>A;>9=K9 45A5@B ?> D8@<5==><C @5F5?BC 87 B>=:>3> B5AB0 A <54>< 8 4@>1;5=K<8 3@5F:8<8 >@5E0<8.€/ Layered dessert made from thin pastry with honey and crushed walnuts, prepared according to a signature recipe.





180 ½



�>@OG85 =0?8B:8 / 
Hot Beverages



-A?@5AA> / Espresso€ 100 ½

�<5@8:0=> / Americano€ 150 ½

ˆ>D5 ?>-BC@5F:8 / Turkish Coffee€ 120 ½

ˆ0?CG8=> / Cappuccino 190 ½

'09 2 0AA>@B8<5=B5 / Assorted Tea 280 ½

Чёрный / Black


Зелёный / Gree

˜> 65;0=8N <>6=> 4>1028BL G01@5F 8;8 <OBC. / Thyme or mint can be added upon request.



�570;:>3>;L=K5 =0?8B:8 / (Non-Alcoholic Beverages



�@C78=A:8ˇ ;8<>=04 ˛0B0EB0@8 / 
Natakhtari Georgian Lemonade 
 250 ½

500 mlСаперави / Saperavi Grape


Тархун / Tarragon


Фейхоа / Feijoa


Дюшес / Duchess Pear


Крем-сливки / Cream & Vanilla


Лимон / Lemon


Барбарис / Barberr

Апельсин / Orange


Вишня / Cherry


Яблоко / Appl

˛53078@>20==0O 2>40 / Still Water€

400 ml

150 ½

ˆ>:0-ˆ>;0 / Coca-Cola€

330 ml

180 ½

!>: / Juice€

200 ml

170 ½

˝>@A :;N:25==K9 / Cranberry Mors€

200 / 1000 ml

150 / 450 ½

�>@6><8 (3078@>20==0O 2>40)€/ Borjomi (Sparkling Mineral Water) 


500 ml

250 ½

˛0153;028 (3078@>20==0O 2>40)€/ Nabeghlavi (Sparkling Mineral Water) 


500 ml

250 ½



�;:>3>;L=K5 =0?8B:8 / (Alcoholic Beverages



�8=> «˘7015;;0» / Isabella Wine€

�><0H=55 :@0A=>5 ?>;CA;04:>5 28=> 87 28=>3@040 A>@B0 ˘7015;;0. / 
Homemade red semi-sweet wine made from Isabella grapes.



220 / 1400 ½

�˘˛˚ «� �˛�"˚�˚�» / €Pomegranate Wine

�><0H=55 :@0A=>5 ?>;CA;04:>5 28=> 87 3@0=0B0. / 
Homemade red semi-sweet wine made from pomegranates.



150 / 1000 ml

150 / 1000 ml

150 / 1000 ml

150 / 1000 ml

150 / 1000 ml

250 / 1600 ½

28=> «!0?5@028» / €Saperavi Wine

�><0H=55 :@0A=>5 ACE>5 28=> 87 28=>3@040 A>@B0 !0?5@028. /
Homemade red dry wine made from Saperavi grapes.



270 / 1530 ½

28=> «&8=0=40;8» / €Tsinandali wine

�><0H=55 15;>5 ACE>5 28=> 87 28=>3@040 A>@B>2  :0F8B5;8 8 ˝F20=5. / 
Homemade white dry wine made from Rkatsiteli and Mtsvane grapes.



270 / 1750 ½

(0<?0=A:>5 «�1@0C-�N@A>» / 
Abrau-Durso Sparkling Wine


ˆ@5?:89 B@048F8>==K9 3@C78=A:89 =0?8B>: 87 28=>3@04=KE 2K68<>:. / 
Strong traditional Georgian spirit made from grape pomace.



˘3@8AB>5 28=> A <O3:8< 2:CA>< 8 ;Q3:8<8 D@C:B>2K<8 =>B:0<8. / 
Sparkling wine with a smooth taste and subtle fruity notes.



750 ml

1100 ½

'0G0 4><0H=OO / Homemade Chacha

50 ml

150 ½

ˆ@5?:89 B@048F8>==K9 3@C78=A:89 =0?8B>: A <O3:8< 2:CA>< ?5@A8:0. / 
Strong traditional Georgian spirit with a smooth peach flavor.



'0G0 ˜� !˘ˆ˚��/ / Peach Chacha

50 ml

150 ½

28=> «ˆ˘˛��˝� �#˙˘» /  Kindzmarauli Wine

�><0H=55 :@0A=>5 ?>;CA;04:>5 28=> 87 28=>3@040 A>@B0 !0?5@028. /
Homemade red semi-sweet wine made from Saperavi grapes.



290 / 1670 ½



:>=LO: �˚˝�(˛˘ˇ / Homemade Brandy

50 ml

200 ½

�>4:0 «�5;C30» / Beluga Vodka

50 ml

300 ½

�>4:0 «&0@A:0O �>;>B0O» / Tsarskaya Gold Vodka

50 ml

220 ½

˜82> A25B;>5 D8;LB@>20==>5 / Light Filtered Beer 

500 ml

320 ½

ˆ@5?:89 B@048F8>==K9 3@C78=A:89 =0?8B>: A <O3:8< 2:CA>< BCB>2=8:0. / 
Strong traditional Georgian spirit with a smooth mulberry flavor.



'0G0 BCB>20O / Mulberry Chacha

50 ml

150 ½



since 2018

 5AB>@0= 3@C78=A:>9 :CE=8 «!C;C3C=8 8 28=>» 

suluguniwine.ru


